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(54) THE PROCESS FOR PREPARING CONTINUOUSLY OLIGOSACCHARIDE AND 

WATER-SOLUBLE DIETARY FIBER BY EXTRUSION 
(57) ABSTRACTS 

The present invention relates to the process for preparing continuously oligosaccharide or 
dietary fiber from saccharide by unifying various unit process including mixing, pressurizing, 
molding, drying and sterilizing to extrusion process, on having heating effect by short time and 
high-temperature treatment, high-pressure and strong shearing strength. From the process for 
continuous preparation of oligosaccharide or dietary fiber by extrusion process in the present 
invention, saccharide and reaction promoter are injected using vacuum-injection device under 
condition which was in barrel part with length/diameter ratio to 20-40, temperature 1 50-300 °C, and 
process condition required in polymerization of saccharide by having remaining time of 120~1200sec 
in reactor from keeping ratio of inverse-directed screw in 20-80% of total screw and remaining 
time in reactor is provided, in which water produced in polymerization is removed by 
vacuum-suction using vent barrel, the product is frozen and the neutralizer is added to and grinded, 
and then oligosaccharide and water-soluble dietary fiber are produced. According to the present 
invention, it makes possible to prepare rapidly and continuously oligosaccharide and dietary fiber by 
simplifying of process for preparation oligosaccharide and dietary fiber from saccharide and 
reduction of process for preparation and the time required 
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